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and may be purchased from parties of Baltfs, or from
the wealthier zemindars. The kernels of their seeds
also are quite eatable, and, taken with the dried flesh
of the apricot, make a combination not unlike that of
almonds and raisins.

It is well, however, to take a certain amount of com-
pressed vegetables on a long journey into the Himalaya,
and tins of soup containing vegetables will be found
useful. Hotch-potch especially is of the greatest ser-
vice, because by itself it affords a sufficient and comfort-
able meal, and it stood me in good stead when my
people were all too much fatigued to have prepared any
more elaborate dinner. There is, in fact, nothing like
hotch-potch for the Himalayan traveller ; the only ob-
jections to it are its weight and bulk, when tins have to
be carried by coolies for months. This difficulty I par-
tially met by taking with me a quantity of the sonpe d
Pognon an gras of MM. Usiues Chollet et Cie. of Paris.
This soup, which, as its name indicates, is composed of
onions and rich meat, is in small oblong tins about
the cubic capacity of an ordinary soup-tin of one
pound weight. Each tin contains thirty portions of soup
in tablets, which only require to have boiling water
poured upon them in order to make a nourishing and
very palatable soup. I scarcely think one portion will
make a sufficient basin of soup as one takes soup on a
journey, but one and a half will; so that a single tin,
which might be carried in an outer pocket, provides a
single traveller with abundance of soup for his dinner
for twenty days ; and I had one tin open for thirty-
six days in August and September, when it had to go
through a good deal of heat, without the last tablet used
being in the least spoiled. Onion-soup, I may mention,
has been found of great use by Arctic expeditions in
the extreme cold to which they are exposed. The few
tins of preserved meat I took with me were of little use,